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duction, 209 Carotene, 
Bangs Disease, and oxidized flavor, 17 
effect of ultraviolet radiation, 444 determination by photoelectric colori 
Blind quarters, 993 meter, 501 
Blood, effect on blood and milk, 457 


earotene, 803 
catalase, 444 


cows, factors effecting composition, 251 


n blood plasma of cows on pasture, 513 
n calf nutrition, 321, 455 
n milk fat, 737 


effect of milk ration on, 559 in milk determination of, 63, 729 
effect of restricted rations on, 459 in silages, 591 

goats, composition of, 241 in roughages, 456 

plasma carotene determination, 501 intake and deficiency disease, 803 
precursors of milk, 437 stability in roughage, 111, 456 
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Catalase, 
effect of sulfanilamide therapy on, 444 
Casein, 
fluorine content, 621 
Cheddar cheese, 430, 432 
Cheese, 
blue, 434, 435, 521 
brick, 
milk and starters for, 101 
cheddar 
examination of, 432 
quality, 432 
standards for rating, 430 
effect of milk quality on, 43 
limburger, 299, 309 
starters, 431 
Swiss, 43, 433, 821 
Chloride, 
determination of in milk, 841 
Chocolate, 
flavored milk, 623 
preference for varieties, 418 
Churng, 
rollerless, 424 
Circulation of THE JOURNAL, 1033 
Citrus pulp, 
vitamin A content of, 115 
Cold storage, 
effect of temperature on condensed milk, 
89 
stability of carotene in roughages, 111 
Condensed milk, 
oxidized flavor, 413 
properties of frozen, 89 
Consumer, 
evaluation of ice cream supply, 417 
Copper in butter, 426 
Cows, dairy, 
artificial insemination of, 107, 466, 475 
breeding, 229, 467, 468, 607 
factors effecting blood composition, 251 
feeding, 442, 447, 448, 449, 450, 451, 452, 
453, 454, 455, 457, 459, 461, 472, 599, 
799, 813, 883, 889 
life expectation, 1025 
live weight and milk yield, 49 
maragement, 229, 454 
production, 469 
reproductive efficiency, 329 
water consumption, 472 
vitamin deficiencies in, 461 
Cream, 
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factors affecting viscosity, 416 
high temperature pasteurization, 429 
keeping quality, 583 
storage, 583 
viscosity improvement, 875 
Cream of milk, 743 
Cultures, 
butter, 67 
Swiss cheese starter, 821 
Curd strength, 
effect of sodium salts on, 411 
effect of adsorption membrane, 543 
Curd surface, 
in relation to digestibility, 412 


= cows,—see Cows, dairy. 
Dairy Herd Improvement Assns., 480, 481 
482, 483 
Dairy products judging, 
history of contest, 375 
report of contest, 55 
Diacetyl, 
production from citric acid, 67 
Digestion, 
effect of grinding on, 472 
physiology of, 464, 465, 697 
Disease, 
Bangs, 444 
in breeding program, 478 
mastitis, 431, 444, 445, 446, 993 
nutritional, 458, 461, 803 
nyctalopia, 803 
rickets, 460 
Dry milk, 
water sorption of solids, 353, 761 


Ewpocrine glands, 
pituitary, 1, 458, 488 
thyroid, 441 

Endocrinology, 
of milk secretion, 436, 441 

Energy, 
graphic estimation, 619 

Enzymes, 
catalase, 444 
lipase, 127, 137, 149 
phosphatase, 535 
steapsin, 521 

Equipment, 
high temperature cream pasteurization, 

429 
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Esophageal groove, 

factors affecting reaction of, 465 
Evaporated milk, 

fat separation in, 363 


Far, 


constants, factors effecting, 424, 442 
globule membrane, 543 
globules, study of, 420, 743 
hydrolysis and cheddar cheese flavor, 432 
in calf feeding, 471 
milk content and acidity, 337 
milk content and roughages fed, 799 
relation to phospholipid, 707 
separation in evaporated milk, 363 
site of synthesis, 7 
sphingomyelin-cerebroside fraction, 1011 
Fat corrected milk, 
calculation of, 41 
Feeding, 
air dried hay, 448 
bone meal, 447 
effect of level on milk flavor, 883 
for milk production, 449 
grass ‘silage, 448, 637 
Napier and Sudan grass, 1007 
pasture, 450, 451, 452 
pH of rumen contents, 983 
roughage, 453, 799, 813, 889 
soybeans, 442 
urea and simple N compounds, 463, 785 
Fellowship Program, 767 
Ferrous iron, effect on flavor, 1017 
Fertility, 
inheritance of, 468 
Flavor, 
activated, 153 
chocolate, 623 
cooked, 1017 
effect of level of feeding on, 863 
effect of roughages, on, 717 
oxidized, 17, 31, 271, 345, 413, 1017 
rancid, 415 
Fluorine, 
in milk and casein, 621 


(Generators, 

steam for sterilizing, 169 
Goat, dairy, 

composition of blood, 241 
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Grass silage, 
a review, 637 


Hiascxe Theophilus Levi, 203 
Heat treatment, 

effect on condensed milk, 89 

for viscosity improvement, 875 
Hormones, 

lactogen, 1 

relation to milk secretion, 436 

thyroxine, 441 
Hotis test, 

extending its usefulness, 445 
Hay, 

air dried, 448 

alfalfa, compared with others, 448 

alfalfa, for milk production, 449 


Icz cream, 
consumer evaluation, 417 
flavors, 418 
pasteurization control of mix, 219, 535 
phosphatase test for, 219, 261 
quality measurement, 418 
sandy, study of lactose crystals in, 419 
stability studies, 420 
Indicators, 
for slt determination, 163 
Industries Research Program, 767 
Inherited factors, 
fertility, 468 
white head, 46° 
Insemination, 
artiticial, 107, 466, 475 
Irradiation, 
photochemical study of, 413 


Jounwan of Dairy Science, circulation, 
1041 
Judging, 
history of products contest, 375 
report of students contest, 55 
scores and criticisms, 429 


Lacroom, 
in pituitary, 1 
Lecithin, 
relation to fat, 707 
relation to flavor, 17 
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Legislation, 
regulatory, 423 
Life expectation in dairy cows, 1025 
Limburger cheese, 
gas control in, 299 
surface flora, 309 
Lipase, 
action in normal milk, 127 
in milk of individual cows, 149 
milk activation of, 137 
Lactation, 
effect on milk composition, 689 
physiology of, 1, 436, 441, 488 
protein stimulation of, 435 
stimulation by thyroxine, 441 


Maenesium, 


and vitamin D relationships, 283 
Mammary gland, 
blind quarters, 993 
fat synthesis in, 7, 439 
perfusion, 439 
Mastitis, 431, 444, 445, 446, 689, 993 
Media, 
new standard for plate counts, 421 
new milk agar, 422 
Metals, 
corrosion in milk, 413 
effect on oxidized flavor, 31 
solubility of, in milk, 414 
Methods, 
carotene determination in blood plasma, 
501 
carotene determination in milk, 63, 729 
chloride determination in milk, 841 
microscopic, for studying lactose crystals, 
419 
microscopic, for fat globule study, 420 
moisture determination, rapid, 37 
salt determination in butter, 162 
Methylene blue, 
reduction in relation to types of bacteria, 
209 
Microscopie methods, 
for fat globules study, 420 
for lactose crystal study, 419 
Milk, 
agar, 422 
chloride determination, 841 
color, 813 
composition, 689 
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digestibility of, 412 
evaporated, 363 
flavor, 17, 31, 153, 345, 413, 415, 883 
for brick cheese, 101 
lipase action in, 127, 149 
lipase activation, 137 
pasteurization control, 191, 853 
powder, 179 
quality, 

effect on Swiss cheese, 43 
ration for calves, 559, 573 


riboflavin content, 753, 779 


secretion, 1, 7, 435, 436, 437, 439, 440, 
441 

soft curd, 411 

solids, 


ary, water sorption of, 353 
vitamin C destruction in, 414 
vitamin D, 413 

Moisture, 
determination in roughages, 37 


factors affecting, in Swiss cheese, 433 
Molds, 

blue cheese, 434, 435 

mycelia in butter, 367 
Motion pictures, 

for ice cream studies, 420 


Narr ER grass, feeding value of, 1007 
Necrology, 
Theophilus Levi Haecker, 203 
Nomographiec chart, 
for fat corrected milk, 41 
Nutrition, 
and milk production, 442 
ealf, 283, 321, 454, 455, 471, 803 
proteins in, 435 
simple nitrogen compounds, 463, 785 
vitamins in, 455, 458, 460, 461, 462 


Ounces flavor, 
effect of condensing on, 413 
factors effecting development of, 17, 31, 
345, 413, 1017 
relation of acidity to, 31 


~~ 


relation of ascorbic acid to, 27 
relation of feed of cow, 345 


Pare RS presented at annual meeting, 411 
Parchment paper, 
treatment with proprionate, 527 
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Pasteurization, 

control of, 191, 219, 261, 853 

high temperature, 429 
Pasture, 

composition and nutrient yield, 452 

crop yield, 450 

crop yield measurement, 451 

effect on blood plasma carotene, 513 

improvement, 485 
Petrographic microscope, 

for studying lactose crystals, 419 
Phosphatase test, 

for control of milk pasteurization, 191, 

853 
for ice cream mix pasteurization, 219, 
261, 535 

Phospholipid, 

relation to fat, 707 
Physiology, 

digestion, 464, 465, 697, 983 

milk secretion, 1, 7, 436, 437, 439, 440 
Plate counts, 

new standard media for, 421 

new standard milk agar for, 422 
Proceedings of annual meeting, 653 
Program, 

annual meeting, 399 

extension, 479 
Propionate, 

parchment paper treatment, 527 
Protein, 

and milk energy yield, 619 

digestibility, 464 

lactation promoting properties of, 435 

replacement by simple N compounds, 463, 
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UALITY, 
butter, 427, 428 
measurement in ice cream, 418 


[ —— ultraviolet, 
effect on agglutinin titer, 444 
effect on milk production, 440 
Rancid milk, 
acid coagulation of, 415 
Rations, 
alfalfa hay vs. other roughages, 448 
bone meal vs. no bone meal, 447 
effect on growth and production, 454 
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effect on biood composition, 457, 459 
whole milk for calves, 559, 573 
Reduction, 
methylene blue, 209, 431 
resazurin, 335, 431 
Refractive index and solids, 831 
Regulatory legislation, 
relation to research, 423 
Repor’s, 
stuvents national judging contests, 55 
Resazurin test, 
potentiometric studies with, 431 
suitability of various lots of dye for, 335 
Review articles, 
grass silage, 637 
roughage, quantity and quality, 889 
the phosphatase test, 853 
Riboflavin, 
content of milk, 753, 779 
Rickets, 
in calves, 460 
Rollerless churn, 424 
Roughages, 
comparison of ensiling processes, 489, 591 
composition and yield, 450, 451, 452 
determination of moisture in, 37 
effect on milk composition, 453, 799 
effect on milk flavor, 717 
quality and quantity in the dairy ration, 
8X9 
vitamin D in hays, 599 
stability of carotene in, 111 
Rumen, 
passage of milk into, 465 
pH of contents, 983 


S ALT, 


determination of in butter, 163 
Seoring products, 

cheddar cheese, 430 

in judging contests, 429 
Selection, 

chocolate flavored milk, 623 

cows on basis of records, 607 
Separator, 

cleaning methods, 583 
Silage, 

A.I.V., 489 

comparison of types, 591 

grass, 448, 484, 637 

legume, 484 
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Sodium metaphosphate, U epee: eos 
for preparing soft-curd milk, 411 REA in feeding, 463, 785 
Soft-curd milk, 

preparation, 411 = ‘OSITY, 
Solids, 


: , St rul 7 improvement by heat treatment, 875 
milk, and refractive index, 831 


; of market cream, 416 
Soybean, 


Vitamins, 
effect on butterfat production, 442 


2 7 S ; 3 A and carotene in milk, 63 
Sphingomyelin-cerebroside fraction of milk A end ensetien te eaten, 8. 
lipids, 1011 A in dried citrus pulp, 115 
Starters, ascorbic acid, 271, 414 
for brick cheese, 101 carotene, 321, 501, 513, 729, 737, 803 
lactic streptococci in, 431 D. 283 


‘ 


Swiss cheese, 821 D in hay. 599 


Steam, effect of deficiencies, 458, 461 
generator for sterilizing, 169 effect on milk Gaver, 17 
Sterilizing, in calf feeding, 573 
farm dairy equipment, 169 in silage types, 591 
Streptococcus lactis, 431 produced by irradiation, 413 
Streptococcus zymogenes, 201 E studies, 462 


Sudan grass, feeding value of, 1007 riboflavin, 753. 779 


Surface tension, 743 Vitamin D milk, 413 
Sulfanilamide, 


effect upon catalase activity, 444 
Sweet buttermilk powder, W are 


properties of, 179 consumption by cows, 472 
Swiss cheese, 43, 433, 821 sorption of dry milk solids, 353, 761 
Weight, live and milk energy yield, 49 


T White head, inheritance of, 467 
EXTURE, 


butter, factors affecting, 424, 425 Y 
Treatment of parchment paper, 527 IELDS, feed and pasture crop, 450 
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